
A G E D  M A N C H E G O
Truffled Lavender Honey

L A  P E R A L
Currant Salbitxada

G A R R O T X A 
Garlic Dulce de Leche

C A Ñ A  D E  C A B R A 
Fig & Cherry Marmalade

O L I V E S
House Marinated

S E R R A N O  H A M
Caperberries, Cornichons &

French Dijon

C H O R I Z O  PA M P L O N A
Caperberries, Cornichons &

French Dijon

E S C A L I VA D A
Roasted Vegetables & 
Goat Cheese Toasts

M E L Ó N  C O N  J A M Ó N
Serrano Ham & Melon

E N S A L A D A  V E R D E
Green Salad, Asparagus & Avocado

C A L D O  G A L L E G O
Galician White Bean & Ham Stew

G A M B A S  A L  A J I L L O
Garlic Shrimp

T O R T I L L A  E S PA Ñ O L A
Spanish Tortilla & Saffron Aioli

C R O Q U E TA S  D E  J A M Ó N
Ham Croquettes

C R E M A  C ATA L A N A
Vanilla Custard, Caramel Veil, 

Ginger & Pine Nut

PA S T E L  D E  C H O C O L AT E
Flourless Chocolate Cake, Chocolate Ice Cream

 & Chocolate-Hazelnut Caramel

D E S S E R T S
CHOOSE 1

SECOND COURSE
CHOOSE 2

C O S T I L L A S  D E  T E R N E R A  C O C A
Beef Shortrib Flatbread with Horseradish, Parmesan & Bacon

M A D R E  E  H I J O
Chicken Breast with Truffles & Fried Egg

C A L A M A R I  O R  S C A L L O P S
Grilled a la Plancha 

L U B I N A  A L  P E S C A D O R
Roasted Sea Bass, Potatoes, Arbequina Olives, 

Preserved Lemon & Salsa Verde

C H O R I Z O ,  C H I C K E N ,  O R  B E E F  B R O C H E T T E S
Grilled a la Plancha

G A M B A S  C O N  G A R B A N Z O S  C O C A
Flatbread with Shrimp, Chorizo & 

Garbanzo Bean Purée

E S P Á R R A G O S  C O N  T R U F A S
Grilled Asparagus, Poached Egg, MahÓn Crisp & Truffles

H A B A S  A  L A  C ATA L A N A
Warm Lima Bean Salad

G A R B A N Z O S  C O N  E S P I N A C A S
Chickpeas & Spinach

S E TA S
Seasonal Wild Mushrooms

$ 3 5  P E R  P E R S O N
Plus Tax, Gratuity & Beverages

F I R S T  C O U R S E
CHOOSE 2
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Locally sourced ingredients

Grilled a la Plancha


